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HOUSEKEEPERS1  CHAT 


Friday,  April  8,  1932 


(ITCT  FOE  PUBLICATION) 


Subject:  "Roast  Beef  and  Yorkshire  Pudding  for  Sunday-"  Information  ap- 
proved by  the  Bureau  of  Hone  Economics,  U.S.D.A. 


"My  mother  never  had  any  trouble  thinking  up  Sunday  menus,"  the  old 
lady  across  the  street  tele  me,  with  her  pleasant  English  accent.  "Back 
in  England.    Aunt  Sammy,  our  family  ate  roast  beef  and  Yorkshire  pudding 
every  Sundav,  year  in  and  year  out.    It  was  tradition,  you  know,  and  my  mother 
was  never  one  to  depart  from  tradition.    I  think  the  whole  family  would  have 
expected  the  heavens  to  fall  if  the  Sunday  menu  had  been  varied  in  the  least.' 

That  gave  me  an  idea.    I  said  to  the  Menu  Specialist,  "Let's  have 
roast  beef  and  Y0rkshire  pudding  for  our  very  next  Sunday  dinner." 

The  Menu  Specialist  agreed.    So  I  have  for  you  today  a  Sunday  dinner 
suggesting  old  England.    Such  a  good  menu.    I'd  lilce  to  give  it  to  you  right 
away,  if  you  please.    Have  you  your  pencils  ready? 

All  right.    The  menu:    Rib  roast  of  beef;  Yorkshire  pudding;  Buttered 
cauliflower;  Browned  parsnips;  Sliced  tomatoes  on  lettuce  or  tomato  jelly 
salad;  and,  Diced  fresh  pineapple  and  coconut  cake. 

A  menu,  I'd  say,  fit  for  the  Zing  of  England  himself.    Or  for  the 
Prince  of  Wales,  who  I've  been  told  happens  to  be  very  fond  of  both  cauliflower 
and  fresh  pineapple. 

It's  been  a  long,  long  time-— more  than  a  year,  I  thinks—since  we  talked 
about  roasting  meat.    So  today  while  we're  on  the  subject,  anyway,  let's  dis- 
cuss the  way  to  achieve  a  perfect  rib  roast  of  beef. 

Ask  your  butcher  to  give  you  a  two  or  three  rib  standing  roast. 

Bring  it  home  and  wipe  it  off  with  a  damp  cloth.     (Never  wash  any.  cut 
of  meat.)    Then  rub  the  roast  all  over  with  salt,  pepper  and  flour.    How  place 
it,  fat  side  up,  in  an  open  pan  without  water,    Why  fat  side  up?  Because, 
as  the  fat  molts  and  cooks  out  it,  will  baste  the  moat.    How,  if  you  own  a 
meat  thermometer— and  I  certainly  hope  you  do- — make  a  little  cut  in  the  fat 
covering  and  insert  the  thermometer  so  that  the  bulb  reaches  the  center  of 
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the  roast.     Set  the  neat  in  a  hot  oven.    That  means  an  oven  registering  about 
500  degrees  F.    Sear  the  neat  in  this  hot  oven  for  20  to  30  minutes  until 
lightly  'browned.    Then  reduce  the  oven  temperature  to  about  300  degrees  F. 
and  continue  the  cooking.    But  that  depends  on  how  well  you  like  your  roast 
done.    If  you  like  a  rare  roast,  continue  the  cooking  until  the  thermometer 
reads  about  140  degrees  F.    If  you  like  a  medium  roast,  cook  until  the  ther- 
mometer reaches  160  degrees.    But,  if  you  want  a  well-done  roast,  wait  until 
it  registers  180  degrees. 

How  much  time  will  the  roast  take?    Well,  that  depends  also  on  how, 
much  your  roast  weighs  and  how  well  you  want  it  done.    A  rib  roast,  generally 
speaking,  will  require  16  minutes  to  the  pound  to  be  rare.    It  will  take  22 
ninutes  to  the  pound  to  be  medium.    And  about  30  minutes  to  the  pound  to  be 
well  dene,  when  these  oven  temperatures  are  used, 

Now  a  word  about  the  temperature  of  your  oven.    After  searing,  higher 
oven  temperature  than  300  degrees  will  shorten  the  time  of  cooking,  naturally, 
but  it  vail  increase  the  shrinkage  of  your  roast.    And  that's  not  economy. 
Also  a  higher  temperature  my  make  both  the  neat  and  drippings  too  brown. 
On  the  other  hand,  a  lower  temperature  than  300  degrees  F,,  say  250,  will 
decrease  the  shrinkage  and  will  cook  the  meat  uniformly,  but  will  take  more 
time  to  cook  the  roast. 

What  if  the  standing  rib  roast  happens  to  be  one  of  those  that  won't 
stand  upright?  In  that  case,  lay  it  in  an  open  pan  on  a  rack  without  water 
and  insert  the  meat  thermometer  directly  into  the  center  of  the  lean,  meat, 
n°fc  through  the  fat  covering  as  in  the  standing  roast.  Since  the  fat  is  not 
on  top,  you'll  have  to  baste  the  roast  occasionally  yourself  to  prevent  its 
drying  out. 

There's  the  story  of  the  perfect  roast  of  beef.    These  methods  were 
worked  out  by  specialists  in  the  laboratories  at  the  Bureau  of  Heme  Economics 
and  if  you  could  see  the  many  beautiful  and  delicious  roasts  of  beef  they 
turn  out,  you  wouldn't  have  any  doubt  that  roasting  meat  scientifically  by 
temperature  is  the  ideal  way. 

Serve  your  roast  on  a  hot  platter,  surrounded  by  pieces  of  Yorkshire 
pudding.    A  bit  of  parsley  here  and  there  makes  the  platter  look  extra  gay. 

That  brings  us  to  that  fine  old  English  dish — Yorkshire -pudding,  which, 
to  our  American  way  of  thinking,  isn't  pudding  at  all.    It's  more  like  quick 
not  bread  or  a  biscuit  served  with  the  meat  instead  of  potatoes. 

Would  you  like  to  take  down  the  recipe  for  Yorkshire  pudding?  All 
right.    Hero  it  is. 

Five  ingredients: 

1  cup  of  milk 

2  eggs 

1/2  cup  of  flour 

1/2  teaspoon  of  salt,  and 

1/4  cup  of  the  beef  drippings. 


Shall  I  repeat  thc/fc  list?  (Repeat) 
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Beat  together  thoroughly  until  smooth  the    milk,  the  eggs,  the  flour 
and  the  salt.    ITow  pour  the  hatter  into  a  hot  roasting  pan  which  contains 
about  l/4  cup  of  the  beef  drippings.    Bake  for  15  to  20  minutes  in  a  moder- 
ately hot  oven— 400  degrees  F,    Cut  the  pudding  in  squares  and  serve  it  at 
once  with  the  roast. 

So  much  for  the  roast  and  the  Y0rkshire  pudding,    New  let^s  consid- 
er the  caulif  lower .    A  neighbor  of  nine  called  ne  on  the  phone  the  other  day 
to  ask  why  her  cauliflower  always  turned  brown  during  cooking  and  had  a 
rather  strong  taste  when  at  other  people Js  houses  she  often  ate  cauliflower 
that  kept  its  white  color  and  delicate,  delicious  flavor. 

Overcooking  is  the  chief  cause  of  spoiling  the  color  and  flavor  oln 
nany  vegetables,  cauliflowor  includcdo 

Here*s  the  advice  of  specialists  about  caulif lower .    Firsts  select 
a  white,  close  head,  when  you  go  marketing.    Remove  the  green  leaves  but  re- 
tain the  small  tender  ones  to  cook  with  the  cauliflower.    H0w  break  the  head 
into  separate  flowerets  and  wash  these  thoroughly  in  cold  water.    Have  an 
open  kettle  of  lightly  salted  boiling  water  ready  and  drop  the  cauliflower 
in.    H0w  much  water?    Just  enough  to  cover  the  vegetable.    Leave  the  kettle 
uncovered  and  cook  for  about  15  minutes  or  until  just  tender.    Then  drain 
and  add  melted  butter  and  perhaps  a  bit  of  salt0 

The  Mem  Specialist  had  her  eye  on  the  purse  strings  when  she  sug- 
gested fresh  pineapple  and  coconut  cake  for  dessert  for  Sunday  dinner.  If 
you've  been  keeping  up  on  prices  you  know  that  fresh  pineapples  are  unusually 
low  in  price  this  season.    So,  naturally,  is  canned  pineapple  a    And  coconuts 
also  are  low-priced  these  days.    So  if  your  fanily  enjoy  fresh  coconut  layer 
cake,  here*s  the  time  to  serve  it. 

Monday:     Saving  Day  again.    And  we*U  talk  about  spring  greens. 


